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2.1  Mandatory criterion

2.1.1 A microbiological standard is a criterion contained in a
Codex Alimentarius Standard. Wherever possible it should contain
limits only for pathogenic microorganisms of public health signifi-
cance in the food concerned. Limits for nonpathogenic microorgan-
isms may be necessary and when these are included the provisions of
paragraph 6.1 shall apply. A microbiological standard shall not be
introduced de novo but shall be derived from microbiological end-
product specifications which have accompanied Codes of Practice
through the Codex Procedure and which have been extensively applied
to the food.

2.2  Advisory criterion

An advisory criterion is one of two types contained in Codes of Practice.

2.2.1  A microbiological end-product specification is intended
to increase assurance that the provisions of hygienic significance in
the Code have been met. It may include microorganisms which are
not of direct public health significance.

2.2.2  A microbiological guideline is applied at the establishment
at a specified point during or after processing to monitor hygiene. It
is intended to guide the manufacturer and is not intended for official
control purposes. It may include microorganisms other than those
regarded in 2.1.1 and 2.2.1.

3.    PURPOSE OF MICROBIOLOGICAL CRITERIA FOR FOODS

3.1 The purpose of microbiological criteria for foods is to protect the
health of the consumer by providing safe, sound and wholesome products
and to meet the requirements of fair practices in trade.

4.    GENERAL CONSIDERATIONS CONCERNING PRINCIPLES FOR
ESTABLISHING AND APPLYING CRITERIA

4.1 The basis of control of microbiologically sensitive foods should
be through the application of Codes of Practice. A microbiological criterion
should be established and applied only where there is a definite need for
it and where it can be shown to be effective and practical. Such need is
demonstrated by epidemiological evidence that the particular food is a
public health hazard, or where an assurance is required that the provisions
of hygienic significance in the Code have been adhered to. The criterion
should be technically attainable by good manufacturing practice so that it
does not encourage the use of objectionable treatments in an attempt to
reduce microorganisms to the acceptable level.